M.S. Island Venture, Dinner Menu, Tuesday, October 31, 1972 by Flagship Cruises Inc.
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THE "SOLEIL ROYAL," 
built in 1690, 
was one of the fin es t sailing-vessels in the fl eet of Lo uis XIV 
~M/dsland Venture 
Din ner 
Tuesday, October 31, 1972 
A complete "WINE LIST" is available f rom the Wine Steward 
JUICES TOMATO ORANGE PRUNE CLAM GRAPEFRUIT 
h RESH CH~RRYSTONE CLAMS, COCKTAIL SAUCE 
I ICED CELER Y CARROTS STICK / MIXED OLIVES 
APPETIZERS 
SOUPS CONSOMME ROYAL /cOLD CHICKEN BROTH 
CREAM FAVORITE COLTIVATEUR SOUP 
FARINACEOUS PLAIN BOILED RICE, MEAT SAUCE 
FISH 
ENTREES 
ROAST 
GRILL 
(15 minutes) 
COLD BUFFET 
VEGETABLES 
POTATOES 
SALADS 
DRESSINGS 
ICE CREAM 
DESSERTS 
COMPOTES 
CHEESE 
FRUITS 
BEVERAGES 
FILLET OF WHITING SAUTE A LA GRENOBLOISE 
vi' BOILED FRESH RIVER TROUT, MARSELLAISE SA UCE 
BAKED VEAL MEDALLIONS PRINCE ORLOF 
YOUNG PIGEON IN COCOTTE A LA POLONAISE 
~RIME RIBS OF BEEF, NATURAL GRAVY 
BROCHETTE OF LAMB A L 'ORIENTAL 
DEVILED HOME MilnE SAUSAGES, COLE SLAW 
STUFFED BREAST OF VEAL 
SMOKED OX TONGUE 
WESTPHALiAN HAM 
PRIME RIBS OF BEEF 
CAPON G,1LANTINE 
DUCKLING WITH ORANGE 
ROAST CHICKEN 
HARD COLD EGGS A LA RUSSE 
/LIMA BEANS ~GG-PLANTS IN CASSEROLE / PLAIN BROCCOLIS 
STEAMED ~AKED SAUTE 
PAESANELLA ITALIAN TOMATO/~ 
A YOL Y RUSSIAN VINAIGRETTE ~THOUSAND ISLAND 
STRA WBERR Y VANILLA PISTACHIO /cOFFEE LEMON SHERBET 
/PROFITEROLLES PARISIENNE PEACH MELBA FRENCH PASTRY 
(~~'i-~~) 
PEARS IN SYRUP PRUNES IN SYRUP 
DOLCE LATTE EMMENTHAL YELLOW PROCESSED 
COFFEE 
BASKET OF FRESH FRUITS IN SEASON 
/ SANKA 
TEA 
POS1VM 
LINDEN TEA 
MILK SKIMMED MILK 
CAMOMILE 
The SEA HOUND, mounted on prows of ancient 
Viking longboats, now symbolizes Flagship Cruises Inc. 
luxury crUise servICe. 
FLAGSHIP CRUISES INC. 
Agents for Flagship Cruises Limited 
Illustration taken from "The Great Age of Sail,» devised and published by Edita, Lausanne. 
